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Here's  c,  recipe  which  deserves  a  p::rmanent  place  in  your  recipe  file  or 

notebook,  for  several  reasons.  It's  very  good,  to  "begin  with.  It's  -asefnl  as 

It's  inexpensive  when  eggs  are  abundant, 
a  lunch,  or  supper  dish./  It's    unusual.     And  it's  a  ver;^  good  way  of  using 

djriod  apricots,  which  are  one  of  the  inost  useful  of  the  dried  fruits  because 

they  suoply  iron.     The  recipe  is  fr-^m  the  Bureau  of  Heme  Economics  of  the 

U.  S.  Department  of  Agriculture. 


Rice  Omelet  with  AToricots 


3  eggs 

1/2  cup  cold  mill:: 
1  tablespoon  flour 
1/4    teaspoon  salt 


I-I/2  cups  cooked  flal^  rice 

1  tablespoon  fat 

1  cue  cooked  a-oricot  -nulvi 


Separate  the  eggs  and  beat  the  yolks  thoroughly.    Malce  a  sauce  with  the 
milk,  flour,  a.nd  salt.     Heat  the  rice  in  the  sauce  e.nd  add  to  the  egg  3-olks, 
iTold  in  the  well-bes>,ten  whites  of  the  eggs.     Have  ready  and  hot  a  skillet  con- 
taining the  fat,  and  "oour  the  egg  mixture  into  the  pan.     Heat  the  omelet  slowly 
and  move  the  pan  about  so  the  omelet  will  cook  around  the  odgo  at  the  same  rate 
as  in  the  center.  As  sc'-^.n  as  the  omelet  has  brovmed  ligiitly  on  the  bottom  and 
sides  and  set,  place  under  a  low  broiler  flame  for  2  or  3  minutes,  "hen  the 
^melet  is  done  crease  it  through  the  center,  spres.d  the  apricot  pulp,  slightly 
S'.veetened,  on  --ne  half  of  the  omelet,  fold  over  and  servo  immediately. 
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